
THE WOMEN’S FACULTY CLUB 

 
 

 
 

 
 

 APRIL 2016 MENU  

   

 Week of April 4 - 8, 2016  

 Entrées  

 Choice of  

 Baked Petrale Sole Stuffed with Rock Shrimp, Parsley, and Bread Crumbs $11.75 

 or  

 Grilled Fulton Valley Farm Free Range Chicken Breast $10.95 

 with your choice of sauce;  

 
White Wine Shallot Cream; Mediterranean Tomato with Lemon and Capers;  

or Arugula Pesto 
 

 or  

 Portobello Mushroom Stuffed with White Beans, Tomatoes, Fresh Thyme and Leeks $8.95 

 all served with  

 Lemon Rice and Local Asparagus  

 Omelette  

 Spinach, Mushrooms, and Cheese $6.95 

 Cup of Soup  

 Spring Pea with Mint and Crème Fraîche $3.95 

   

   

 Week of April 11 - 15, 2016  

 Entrées  

 Choice of  

 Dungeness Crab Cakes $12..75 

 or  

 Grilled Fulton Valley Farm Free Range Chicken Breast $10.95 

 with your choice of sauce;  

 Remoulade; Lemon Shallot Butter; or Basil Aioli  

 or  

 Eggplant Gratin with Fontina Cheese, Tomato, and Oregano $8.95 

DINING ROOM HOURS 
Lunch 11:30 PM – 1:30 PM 

Monday - Friday 

Reservations advised 
Please call 642-4175 or 845-5084 

or email hotel@womensfacultyclub.com 



 

 

 all served with  

 Herb Roasted Fingerling Potatoes and Tossed Green Salad  

 Omelette  

 Artichoke Hearts, Leeks, and Cheese $6.95 

 Cup of Soup  

 Black Bean, Tortillas, Lime, and Avocado $3.95 

   

   

 Week of April 18 - 22, 2016  

 Entrées  

 Choice of  

 Broiled Wild Mahi Mahi $12..75 

 or  

 Grilled Fulton Valley Farm Free Range Chicken Breast $10.95 

 with your choice of sauce;  

 Fruit Salsa; Thai Curry; or Ginger Shiitake Mushroom  

 served with  

 Cilantro Rice and Seasonal Vegetables  

 or  

 Cheese Tortellini with Roasted Pepper Cream Sauce and Spinach Salad $8.95 

 Omelette  

 Roasted Pepper, Corn, Green Onions, and Cheese $6.95 

 Cup of Soup  

 Broccoli Mushroom $3.95 

   

   

 Week of April 25 - 29, 2016  

 Entrées  

 Choice of  

 Broiled Rock Cod $11.75 

 or  

 Grilled Pork Tenderloin $10.95 

 with your choice of sauce;  

 Mustard Dill; Romesco; or Thyme and Garlic Butter  

 served with  

 Orzo Pasta and Seasonal Vegetables  

 or  

 Asparagus, Leek and Mushroom Tartelette with Tossed Green Salad $8.95 

 Omelette  

 Avocado, Spring Onions and Fontina Cheese $6.95 

 Cup of Soup  

 Carrot with Dill $3.95 


